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(57) ABSTRACT 

A device for dispensing a liquid, pasty or powdered 
Seasoning, comprising at least one perforation provided in a 
Surface of one end of the device. The perforation being 
closed off by a removable Strip and the Surface being 
extended by a free part cut into juxtaposed tabs forming a 
fringe. 
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DEVICE FOR DISPENSING ASEASONING 

FIELD OF THE INVENTION 

The Subject of the present invention is a device for 
dispensing a Seasoning, and a Sachet comprising Such a 
device. 

BACKGROUND OF THE INVENTION 

French patent No. 2,036,261 discloses a Sachet made of a 
heat-Sealable plastic containing a liquid, granular or powder 
product which can be gradually removed in limited amounts. 
The Sachet is able to Stand up on one end and has, at an 
opposite end, one or more perforations in a wall. The 
perforations are covered with a heat-Sealed Strip that can be 
torn off manually. 

Canadian patent No. 840,280 discloses a two-faced flex 
ible package for a product to be spread. The package has a 
flexible reinforcement extending from one end to the other 
end on one of the faces of the package and an opening for 
dispensing the product being provided in the other face at 
one end of the package. The opening is closed off by a 
tearable adhesive Strip. The product can be spread over a 
Surface to be coated by taking the package between one's 
index finger and thumb in a slightly inclined position and by 
Sliding the open end of the package over the Surface to be 
coated while flexing the reinforcement slightly. 
While these devices are somewhat effective, there 

remains a need for improvements in this area, and the 
present invention resolves this need. 

SUMMARY OF THE INVENTION 

The invention is directed to a device for dispensing a 
Seasoning comprising a reservoir defined by at least two 
Surfaces which are joined to form a cavity having an internal 
Volume for receiving a Seasoning, the cavity being bound by 
a perimeter and having at least one end portion; perforations 
on the end portion of the reservoir cavity; a removable Strip 
for covering the perforations, and a fringe for distributing 
the Seasoning after the Strip is removed, the fringe being 
located adjacent the end portion of the reservoir in position 
to receive Seasoning that exits the cavity through the per 
forations. This device is particularly effective at dispensing, 
Spreading or coating a liquid or pasty Seasoning and is easy 
to use. 

The Surfaces of the reservoir are advantageously formed 
by either connecting at least two sheets or by folding a single 
sheet in two. The connection is preferably made by heat 
Sealing the free edges of the sheets. Preferably, the remov 
able strip is fixed to the reservoir by an adhesive. 

In another embodiment of the invention, the edges of the 
Surfaces are heat Sealed along a generally rectangular perim 
eter and the perforations of the end portion have a diameter 
of about 0.1 mm to about 3 mm. The sheets that form the 
Surfaces can be made of polypropylene, polyester, 
polyethylene, a metal foil Such as aluminum foil, or any 
combination thereof, and have a thickness of about 5 uto 
about 50l. 
The invention is also directed to a method of making a 

device for dispensing a liquid or pasty Seasoning comprising 
the Steps of: perforating a sheet at regular intervals corre 
sponding to the length of the device, Sealing the perforations 
with a peelable Strip; Superimposing two sheets, wherein 
only one sheet has perforations, and longitudinally heating 
Sealing the edges of the two sheets. Subsequently, the two 
sheets are transversely heat Sealed at a distance forming a 
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2 
Section having an internal Volume Such that only one set of 
perforations is at one transversely Sealed end of each Section 
and forming an extension wherein material exceeds for a 
distance after the transversely Sealed end having the perfo 
rations. Thereafter, the method comprises the Steps of trans 
versely cutting the end not containing the perforations and 
filling the internal volume with Seasoning, heat Sealing the 
transversely cut end; transversely cutting the end containing 
the perforations, and longitudinally cutting the extension 
into juxtaposed tabs forming a fringe. 

Another embodiment of the method is directed to the 
making of a device for dispensing a liquid or pasty Seasoning 
by providing a reservoir defined by at least two Surfaces 
which are joined to form a cavity having an internal Volume 
for receiving a Seasoning, the cavity being bound by a 
perimeter and having at least one end portion; forming 
perforations on the end portion of the reservoir cavity; 
covering the perforations with a removable Strip; and pro 
Viding a fringe for distributing the Seasoning after the Strip 
is removed, the fringe being located adjacent the end portion 
of the reservoir in position to receive Seasoning that exits the 
cavity through the perforations. The Strip is removed to 
allow the Seasoning to exit the cavity through the perfora 
tions and to be distributed onto a food by the fringe. 
Preferably, the reservoir is made of at least one sheet and the 
fringe is provided by cutting tabs in the sheet. 

BRIEF DESCRIPTION OF THE DRAWING 

FIG. 1 illustrates a perspective view of a portion reservoir 
comprising one embodiment of the device of the present 
invention. 

DETAILED DESCRIPTION OF THE 
INVENTION 

The device for dispensing a Seasoning according to the 
present invention comprises a reservoir having at least one 
perforation provided along a Surface at one end of the 
reservoir or container. The perforations are Sealed by a 
removable Strip, Such as a peelable adhesive Strip. The 
device also contains a fringe for distributing the Seasoning 
after the Seasoning exits the reservoir through the perfora 
tions. The fringe being located adjacent to the reservoir end 
having the perforations. The fringe can be made by extend 
ing at least one Surface and cut into juxtaposed tabs forming 
a fringe. The device can be used to dispense a liquid or pasty 
Seasoning contained in a bottle or a Sachet. 
The device is simple to manufacture, it being possible for 

the operations of perforating a wall, especially a wall of an 
oblong Sachet, and of cutting its extension into a Series of 
tabs forming a fringe to follow one another without inter 
ruption on the Same manufacturing line. The device may be 
produced in the form of a pouring lip for a bottle or in the 
form of a dispensing end of a portion Sachet. 
The device is easy to use. The Seasoning flows via the 

perforation when the Strip is removed and the reservoir is 
held vertically or slightly inclined. The Seasoning is able to 
be dispensed uniformly over a surface to be coated. The 
Seasonings may be in a liquid, fluid paste or powdered form. 
Once the Seasoning exits the reservoir, the Seasonings flow 
over the entire width of the fringe. The flexible tabs of the 
fringe individually follow the profile of the surface spread 
ing the Seasoning. 
The device of the present invention is a device for 

dispensing a Seasoning comprising a reservoir with perfo 
rations covered by a removable Strip and a fringe for 
distributing the Seasoning. 
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The reservoir is typically defined by at least two surfaces 
which are joined to form a cavity having an internal Volume 
for receiving a Seasoning. The Surfaces may have any shape, 
preferably generally rectangular. The cavity is bound by a 
perimeter and has at least one end portion. The perforations 
are on an end portion of the reservoir cavity. The perfora 
tions may be one or more perforations aligned along at least 
one end of the reservoir. 

The removable strip covers the perforations. A skilled 
artisan with little or no experimentation can easily determine 
a suitable material for the strip. The removable strip may be 
attached to the reservoir using any adhesive which tempo 
rarily maintains the Strip attached to the reservoir or by using 
a material temporarily welded onto the reservoir. 
The fringe can be of any shape for distributing the 

Seasoning after the removable Strip is removed and the 
Seasoning exits the reservoir. The fringe is located adjacent 
to the end portion of the reservoir containing the perfora 
tions in a position to receive the Seasoning as it exits the 
cavity through the perforations. The fringe can be made by 
extending at least one Surface and cut into juxtaposed tabs 
forming a fringe. 

In a preferred embodiment, the reservoir may be produced 
by Superposition, cutting, heat-Sealing and filling of two 
Surfaces. The two Surfaces may be at least two sheets or the 
two sides of a folded sheet. The device may be made of 
plastic such as polypropylene (PP), polyester (PET), poly 
ethylene (PE), aluminum foil or any combination of these 
materials. Typically, each sheet has a thickness of about 5u 
to about 50u. 

In another embodiment, the device is made with two 
Surfaces Such as at least two sheets or the two sides of a 
single sheet which is to be folded or is folded onto itself. The 
two Surfaces may be heat-Sealed along a perimeter, prefer 
ably a generally rectangular perimeter, and define a cavity 
with an internal volume. The internal volume can be filled 
with a liquid, pasty or powdered Seasoning. Such Seasonings 
include, but not limited to, a liquid flavoring Such as a 
mayonnaise or mustard. 
One of the two Surfaces may have one or more round or 

oval perforations about 0.1 mm to about 3 mm in diameter. 
The perforations may be aligned in one or more rows of 
parallel openings at and near one end of the reservoir. The 
perforations may be covered with a removable Strip Such as 
an aluminum peelable Strip coated with a Suitable adhesive 
layer. 

The fringe may be formed by an extension of one or of the 
two Surfaces beyond the end having the perforations for 
dispensing the Seasoning. The Surface or Surfaces being cut 
into juxtaposed tabs extending longitudinally in the exten 
Sion of the Surface or Surfaces. 

The reservoir may be made in high Volume using two 
sheets running continuously, by means of a proceSS com 
prising steps of: (a) perforating a sheet at regular intervals 
corresponding to the total length of the Sachet; (b) closing 
off of the perforations with a peelable strip; (c) Superposi 
tioning two sheets; (c) heat-sealing the longitudinal edges; 
(d) transverse heat-sealing, below the perforations as well as 
over a certain length in an extension of the Sachet below the 
perforations; (e) transverse cutting of an upper end: of the 
Sachet, (f) filling via the upper end; (g) heat-Sealing of the 
upper end; (h) transverse cutting of a lower end of the Sachet 
in the extension below the perforations; and (i) longitudinal 
cutting of the extension into juxtaposed tabs forming a 
fringe. 

In another embodiment of the process, the fringe may be 
formed in the edge of one of two Surface of a continuously 
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4 
running Surface, Such as a sheet, to be folded. The perfora 
tions are provided along one end containing an opposite 
edge and the manufacturing Steps described in greater detail 
above being able to be Suitably adapted. 

FIG. 1 illustrates a perspective view of a portion reservoir 
comprising one embodiment of the dispensing device. The 
reservoir is formed from two heat-Sealed plastic Surfaces 1 
and 2 defining two walls which between them form an 
internal Volume or container 3 which may contain a liquid, 
pasty or powdered Seasoning. 
The dispensing device comprises a row of perforations 4 

provided in the surface 1 at one end of the container. The 
perforations being closed off by a removable strip 5 and the 
Surface being extended by a free part cut into juxtaposed tabs 
6 forming a fringe 7. As shown in the drawing, the tabs 6 
extend from the reservoir beyond the outlet perforations 4, 
and the tabs are flexible Separately from each other due to 
the cuts between the tabs 6. 

In this embodiment, the tabs are formed by an extension 
of the two surfaces 1 and 2 adhesively bonded to each other. 
What is claimed is: 
1. A device for dispensing a Seasoning comprising: 
a reservoir defined by at least two Surfaces which are 

joined to form a cavity having an internal Volume for 
receiving a Seasoning, the cavity being bound by a 
perimeter and having at least one end portion; 

perforations on the end portion of the reservoir cavity; 
a removable Strip for covering the perforations, and 
a fringe extending outside the perforations for distributing 

the Seasoning after the Strip is removed, the fringe 
being located adjacent the end portion of the reservoir 
in position to receive Seasoning that exits the perfora 
tions. 

2. The device according to claim 1, wherein the Surfaces 
are formed by a Single folded sheet having a fold line and 
free edges. 

3. The device according to claim 2, wherein at least the 
free edges of the sheet are heat Sealed to form the reservoir. 

4. The device according to claim 2, wherein the sheet has 
a thickness of about 5u to about 50t. 

5. The device according to claim 4, wherein the sheets are 
heat Sealed along their perimeter to form the reservoir. 

6. The device according to claim 1, wherein the Surfaces 
of the reservoir are formed from at least two Superimposed 
sheets. 

7. A device for dispensing a Seasoning, comprising: 
a reservoir defined by at least two Surfaces which are 

joined to form a cavity having an internal Volume for 
receiving a Seasoning, the cavity being bound by a 
perimeter and having at least one end portion; 

perforations on the end portion of the reservoir cavity; 
a removable strip fixed to the reservoir by an adhesive for 

covering the perforations, and 
a fringe for distributing the Seasoning after the Strip is 

removed, the fringe being located adjacent the end 
portion of the reservoir in position to receive Seasoning 
that exits the cavity through the perforations. 

8. The device according to claim 1, wherein the end 
portion perforations are about 0.1 mm to about 3 mm in 
diameter. 

9. The device according to claim 1, wherein the reservoir 
is made of a sheet material and the fringe comprises a Series 
of independent tabs formed in an end of the sheet material 
and extending outside the perforations, wherein the tabs are 
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flexible Separately from each other and are configured for 
distributing the Seasoning. 

10. The device of claim 9, wherein the tabs are separated 
by cuts. 

11. The device according to claim 1, wherein the reservoir 
is made of polypropylene, polyester, polyethylene, alumi 
num foil or any combination thereof. 

12. A method of making a device for dispensing a liquid 
or pasty Seasoning comprising the Steps of: 

providing a reservoir made of a sheet and defined by at 
least two Surfaces which are joined to form a cavity 
having an internal Volume for receiving a Seasoning, 
the cavity being bound by a perimeter and having at 
least one end portion; 

forming perforations on the end portion of the reservoir 
cavity; 

covering the perforations with a removable Strip; and 
providing a fringe by cutting tabs in the sheet from which 

the reservoir is made for distributing the Seasoning after 
the Strip is removed, the fringe being located adjacent 
the end portion of the reservoir in position to receive 
Seasoning that exits the cavity through the perforations. 

5 

15 

6 
13. The method of claim 12 which further comprises 

removing the Strip to allow the Seasoning to exit the cavity 
through the perforations and to be distributed onto a food by 
the fringe. 

14. A flowable product dispenser, comprising: 
a reservoir comprising a cavity with an internal Volume 

for receiving a flowable product, the reservoir having a 
first end adjacent the tabs, 

an outlet associated with the reservoir and defining an 
opening disposed along the first end for extracting the 
product from the reservoir; 

a fringe disposed adjacent the outlet for receiving the 
product that exits the outlet, wherein the fringe com 
prises a plurality of independent tabs extending from 
the reservoir outside the outlet and that are flexible 
Separately from each other, the tabs being configured 
for distributing the product; and 

a removable Strip covering and closing the opening. 
15. The dispenser of claim 14, wherein die opening 

comprises a plurality of openings. 

k k k k k 
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